ABSTRACT F2 and F1, where recorded 45.125, 40.61 and 29.81 (mg/ 100g)
Introduction
The modern technology in different fields gives chance for the meat processors to produce new products in different shapes, easily handled, stored and rapidly used .The need for meat products have many tasks includes new flavor, preservation and of low calories. The quality of raw material as well as the additives used in the final products is very important for public health (Pearson and Gillette, 1996 and Edris et al, 2012).
The shrimp is excellent sources of high quality proteins which are superior to those in meat and poultry. Biochemical assays and nutrients play a vital role in physical growth, development, maintenance of normal body function of physical activity and health, also it is excellent sources essential High-Unsaturated Fatty Shrimps and shrimp products are one of the most economically important products. To increase the variety of shrimp products, value added products should be considered. However, the use of small shrimps or broken shrimp meat for new products is still limited. The Ready-to eat meat products are a high risk food group. Minced meat undergo oxidative changes and develop rancidity more quickly than intact muscle since grinding exposes more of the muscle surface to air and microbial contamination (Mitsumoto et al., 2005).
Dry-cured meat products constitute one of the most representative traditional foods that have been produced and consumed throughout history by a diversity of cultures in different areas of the world. The goal of this study is prepare dried kofta from dried small size shrimp meat as a new product of small shrimp meat with high nutrition value and healthy and value added to small size shrimp. Characterized was the length of preservation, ease in handling, speed in preparing and processing. The study was on the composition and nutrient value of these product, chemical and physical quality attributes and the sensory properties.
Materials & Methods

Materials
Preparation of dried kofta formula from small size shrimp meat Mahmoud FSAK; Shahin MFSA and Badawy M Darwesh Small size shrimp (Penaeus semisulactus) was obtained local market at Giza, Egypt.
Methods
Drying the small size shrimp meat Small size Shrimp were good washed and peeled for extract the meat only and minced all the extract meat together,the minced extract meat were placed as a thin layer on drying trays, the trays were placed in oven dryer(provided with a fan and thermostatically controlled electrical heater) and dried at 45 0 C for 48 h then left it to cool at room temperature, the dried meat shrimp were ground to fine powder and packed in polyethylene bags Galhom (2002).
Drying the potato
Potato were peeled , good washed ,cut as chips shape then soaked for 30 minute in 1 % citric acid solution, after that the potato was drained on sieve and left it for 15 minute , then placed it as thin layer on drying trays ,then the drying trays were placed in oven dryer (provided with a fan and thermostatically controlled electrical heater ) and dried at 45 0 C for 10 h then left it to cool at room temperature, then ground to fine powder and packed in polyethylene bags Galhom (2002).
Drying the onion
Fresh onion were peeled, washed, cut and soaked for 10 minute in 1 % citric acid solution, then placed it as thin layer on drying trays, then the drying trays were placed in oven dryer (provided with a fan and thermostatically controlled electrical heater) and dried at 45 0 C for 10 h then left it to cool at room temperature, then ground to fine powder and packed in polyethylene bags.
Different formulas of dried kofta from small size shrimp meat
Dried shrimp meat, dried potato and dried onion and the rest ingredients (spices and salt) were mixed together as table (1) and packed in polyethylene bags until use.
Preparation of the dried kofta from small size shrimp meat
To prepare the dried kofta from small size shrimp for consumption, 100g from each blend as table (1) was mixed with 100 ml of water and one whipped whole egg and homogenized. Then formed into finger shape and coated with fine rusk then fried in edible oil.
Chemical analyses:
Chemical 
Sensory evaluation:
Sensory evaluation of kofta from small size shrimp meat was carried out according to Watts et al.
(1989).
Statistical analysis:
Data were subjected to Analysis of Variance (ANOVA). Means comparison was performed using Duncan's test at the 5% level of probability as reported by Snedecor and Cochran (1994).
Results & discussion
The results presented in table (2) attributes) was lower than that of f2 and f3, respectively . From the obtained data presented in Table (5) showed cooking loss the after processing and cooking different formulas from dried kofta shrimp meat, it could be noticed that, cooking loss of F1 was higher (as number, but the worst as quality attributes) followed by formula F2 and F3, respectively, this was also in accordance reverse with the levels of WHC, indicating that the better WHC (as quality attributes) the lower the cooking loss was found.
Rehydration refers to the process of moistening a dried product and is an indicator of quality criterion in most dried foods. It is an indicator of cellular and structural disintegration that occurs during dehydration (Rastog et al,  2000) . The rehydration capacity was used as a quality characteristic of the dried product expresses in the rehydration rate (Velić et al.,  2004) . The results showed that the formula (F3) was the highest significantly in score of taste and odor , where gave7.85 and 7.90 as average of total score for taste and odor , respectively, followed by F2 and F1which recorded (7.70 and 7.75) and (7.40 and 7.45) as total score, respectively Meanwhile, non significant differences of Sensory evaluation score of color, texture and overall acceptability between all formulas (F3, F2 and F1).
Conclusion:
The results indicated that all processed formulas of dried kofta from dried small size shrimp meat were accepted for TVN, TBA, total bacteria count, color, taste, aroma, texture and overall acceptability and reducing the risk of consumption of high level cholesterol in shrimp meat if it was consumed alone. it can be utilize from small size shrimp meat to produce dried kofta as a new product characterized with high nutritive value and healthy and value added to small size shrimp .This product Characterized by the length of preservation , ease in handling, speed in preparing and processing. Science, vol. 65, no. 5, 
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